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Description
CROSS-REFERENCE TO RELATED APPLICATION

[0001] The present application claims priority to Chi-
nese Patent Application No. 202220956699.9, titled
"COOKING APPLIANCE", and filed on April 24, 2022,
the entire disclosure of which is incorporated herein by
reference.

FIELD

[0002] The present disclosure belongs to the field of
kitchen heating device technologies, and more particu-
larly, to a cooking appliance.

BACKGROUND

[0003] An airfryeris a machine that can "fry" with air. It
primarily uses the air instead of traditional hot oil in a
frying pan to cook food; and meanwhile, the hot air also
blows away moisture on a surface of the food, to allow for
an effect similar to frying on a food material.

[0004] In the related art, a plurality of types of ingre-
dients may be cooked simultaneously when the air fryer
has a plurality of cavities. For internal components of the
air fryer, dimensions of the plurality of cavities inside the
air fryer need to be suitable for mounting of the internal
components of the air fryer in some cases. Therefore,
dimension structures of the plurality of cavities are dif-
ferent from each other, which leads to a complicated
preparation process of the internal structure of the air
fryer.

SUMMARY

[0005] The present disclosure aims to at solve a cur-
rent technical problem of a difficulty in controlling an
internal space of an air fryer at least to some extent. To
this end, the present disclosure provides a cooking ap-
pliance. A cooking appliance according to an embodi-
ment of the present disclosure comprises a housing, a
first enclosing plate, a second enclosing plate, a partition
plate, and a heating assembly. The first enclosing plate is
disposed in the housing. The first enclosing plate has a
first inner cavity. The second enclosing plate is disposed
in the housing. The second enclosing plate has a second
inner cavity. The partition plate is disposed in the housing.
The first enclosing plate and the second enclosing plate
are respectively connected to two opposite sides of the
partition plate. The partition plate separates the firstinner
cavity from the second inner cavity. The heating assem-
bly is disposed in the housing. The heating assembly
heats the firstinner cavity and/or the second inner cavity.
[0006] Inthe cooking appliance according to an embo-
diment of the present disclosure, the first enclosing plate
and the second enclosing plate are disposed in the
housing; the partition plate is also disposed in the housing
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and separating the first inner cavity of the first enclosing
plate from the second inner cavity of the second enclos-
ing plate; and a food material may be placed in the first
inner cavity and/or the second inner cavity, and the
heating assembly heats the first inner cavity and/or the
second inner cavity to achieve a purpose of cooking the
food material. Heat generated by the heating assembly
can be respectively concentrated in the first enclosing
plate and the second enclosing plate by providing the first
enclosing plate and the second enclosing plate, to enable
higher efficiency of cooking the food material. Mean-
while, the first enclosing plate and the second enclosing
plate can also prevent heat in the first inner cavity and
heat in the second inner cavity from being directly trans-
ferred to the housing, to prevent an excessively high
surface temperature of the housing and scalding a user.
When there is a need for a difference between volumes of
the first inner cavity and the second inner cavity of the
cooking appliance, the volumes of the first inner cavity
and the second inner cavity may be set as desired by
setting different dimensions of the first enclosing plate
and the second enclosing plate. Such a preparation
process is less complicated compared with a one piece
enclosing plate.

[0007] In some implementations, a projection of the
first enclosing plate on the partition plate and a projection
of the second enclosing plate on the partition plate are
both located within the partition plate.

[0008] Insomeimplementations, an area of the projec-
tion of the first enclosing plate on the partition plate is
smaller than an area of the projection of the second
enclosing plate on the partition plate.

[0009] In some implementations, the first enclosing
plate comprises a first plate body, a second plate body,
and a third plate body. The second plate body and the
third plate body are respectively connected to two sides
of the first plate body, and the second plate body and the
third plate body are bent towards the first plate body. The
first plate body, the second plate body, and the third plate
body are formed as one piece.

[0010] Insomeimplementations, the second enclosing
plate comprises a fourth plate body, a fifth plate body, and
a sixth plate body. The fifth plate body and the sixth plate
body are respectively connected to two sides of the fourth
plate body, and the fifth plate body and the sixth plate
body are bent towards the fourth plate body. The fourth
plate body, the fifth plate body, and the sixth plate body
are formed as one piece.

[0011] In some implementations, the first plate body,
the second plate body, the third plate body, the fourth
plate body, the fifth plate body, and the sixth plate body
each are sealingly connected to the partition plate.
[0012] In some implementations, the cooking appli-
ance further comprises two door posts; the second plate
body and the fifth plate body are arranged on one side;
the third plate body and the sixth plate body are arranged
on one side; one of the two door posts is connected to a
side of the partition plate facing away from the first plate
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body and connected to the second plate body and the fifth
plate body; and the other one of the two door posts is
connected to the side of the partition plate facing away
from the first plate body and connected to the third plate
body and the sixth plate body.

[0013] Insomeimplementations, the firstinner cavity is
stacked on a top side of the second inner cavity.

[0014] In some implementations, the cooking appli-
ance further comprises a bottom plate and a top plate.
The bottom plate is connected to a side of the second
enclosing plate facing away from the partition plate. The
top plate is connected to a side of the first enclosing plate
facing away from the partition plate.

[0015] In some implementations, the first enclosing
plate, the second enclosing plate, the top plate, and
the bottom plate each have a gap with an inner wall of
the housing.

[0016] In some implementations, the cooking appli-
ance further comprises a heat insulation portion; and
the partition plate has a heat insulation cavity. The heat
insulation portion is disposed in the heatinsulation cavity.
[0017] In some implementations, the heating assem-
bly comprises afirst heating portion and a second heating
portion. The first heating portion heats the first inner
cavity. The second heating portion heats the second
inner cavity.

[0018] In some implementations, the first heating por-
tion comprises a first fan and a first heat generation
member. The first heat generation member is disposed
at a top of the firstinner cavity. The first fan blows hot gas
generated by the first heat generation member towards a
food material in the first inner cavity.

[0019] In some implementations, the second heating
portion comprises a second heat generation member and
a third heat generation member. The second heat gen-
eration member and the third heat generation member
are respectively disposed at a top and a bottom of the
second inner cavity.

[0020] In some implementations, the second heating
portion further comprises a second fan. The second fanis
disposed at a side part of the second inner cavity.

BRIEF DESCRIPTION OF THE DRAWINGS

[0021] In order to clearly explain technical solutions of
embodiments of the present disclosure, drawings used in
the embodiments are briefly described below. The draw-
ings as described below merely illustrate some embodi-
ments of the present disclosure. Based on these draw-
ings, other drawings may be obtained by those skilled in
the art without creative effort.

FIG. 1 shows a schematic structural view of a cook-
ing appliance disclosed in an embodiment of the
present disclosure.

FIG. 2 shows a schematic structural view of the first
enclosing plate and the second enclosing plate in
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FIG. 1.

FIG. 3 shows a schematic exploded view of the first
enclosing plate, the second enclosing plate, and the
partition plate in FIG. 1.

FIG. 4 shows a schematic side view of the liner and
the cover of the cooking appliance in FIG. 1 being
opened.

FIG. 5 shows a schematic view of an overall structure
of the liner and the cover of the cooking appliance in
FIG. 1 being opened.

FIG. 6 shows a schematic view of an overall structure
of the cooking appliance in FIG. 1.

FIG. 7 shows an internally schematic structural view
of the partition plate in FIG. 1.

Reference numerals:
[0022]

100-housing, 110-firstinner cavity, 120-second inner
cavity, 121-tray,

200-partition plate, 210- heat insulation portion,
300-first heating portion, 310-first fan, 320-heat gen-
eration member,

400-second heating portion, 410-second fan, 420-
second heat generation member, 430-third heat
generation member,

500-liner, 510-door plate, 520-handle,

600-cover,

700-first enclosing plate, 710-first plate body, 720-
second plate body, 730-third plate body, 740-top
plate,

800-second enclosing plate, 810-fourth plate body,
820-fifth plate body, 830-sixth plate body, 840-bot-
tom plate, and

900-door post.

DETAILED DESCRIPTION OF THE EMBODIMENTS

[0023] Technical solutions according to embodiments
of the present disclosure will be described clearly and
completely below with reference to the accompanying
drawings of the embodiments of the present disclosure.
Obviously, the embodiments described below are only a
part of the embodiments of the present disclosure, rather
than all embodiments of the present disclosure. On a
basis of the embodiments of the present disclosure, all
other embodiments obtained by those skilled in the art
without creative labor shall fall within the protection scope
of the present disclosure.

[0024] It should be noted that all directional indications
in the embodiments of the present disclosure are only
used to explain a relative positional relationship, move-



5 EP 4 487 739 A1 6

ment, etc., between components in a specific posture,
and the directional indication will also change corre-
spondingly if the specific posture changes.

[0025] In the description of the embodiments of the
present disclosure, unless specified or limited otherwise,
the technical terms "connected", "fixed", etc., are under-
stood broadly, such as a fixed connection or a detachable
connection or connection as one piece; mechanical con-
nection or electrical connection; direct connection or
indirect connection through an intermediate; internal
communication of two components or interaction rela-
tions between two components. For those skilled in the
art, the specific meaning of the above-mentioned termsin
the embodiments of the present disclosure can be under-
stood according to specific circumstances.

[0026] In addition, terms such as "first", "second", etc.,
are used herein for purposes of description and are not
intended to indicate or imply relative importance or sig-
nificance. Furthermore, the feature defined with "first"
and "second" may comprise one or more this feature
distinctly or implicitly. In addition, the technical solutions
in each embodiment may be combined with each other,
butthe combinations must be feasible to those of ordinary
skill in the art. When the combination of technical solu-
tions leads to inconsistencies or becomes unfeasible,
such combination shall be deemed nonexistent and,
therefore, not within the protection scope claimed in
the present disclosure.

[0027] The present disclosure is described below in
conjunction with the drawings and with reference to
specific embodiments.

Embodiment 1

[0028] Referringto FIGS. 1 to 7, an embodiment of the
present disclosure discloses a cooking appliance. The
cooking appliance includes a housing 100, a first enclos-
ing plate 700, a second enclosing plate 800, a partition
plate 200, and a heating assembly. This cooking appli-
ance may be a cooking appliance such as an air fryer, an
oven, or a microwave oven.

[0029] The housing 100 is a basic member of the
cooking appliance of the present disclosure. The housing
100 may be configured to provide a mounting base for at
least some of other components of the cooking appli-
ance, and serves to protect at least some of the other
components of the cooking appliance. The housing 100
may be made of a metallic material with satisfactory
strength, and the housing 100 of the cooking appliance
thus has good durability.

[0030] The housing 100 has a cavity. The first enclos-
ing plate 700 may be disposed in the housing 100. The
first enclosing plate 700 has a first inner cavity 110. The
first inner cavity 110 of the first enclosing plate 700 may
serve as a cooking cavity of the cooking appliance. The
first inner cavity 110 of the first enclosing plate 700 may
be configured to place a to-be-cooked food material.
Therefore, the first enclosing plate 700 may be con-
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structed as at least part of an inner wall of the cooking
cavity of the cooking appliance of the present disclosure.
By disposing the first enclosing plate 700 in the housing
100, the to-be-cooked food material may be placed in the
first inner cavity 110 of the first enclosing plate 700 for
cooking. The to-be-cooked food material needs to be
heated during a cooking process, and in this way, the
first enclosing plate 700 can isolate at least part of the
heat generated during the cooking process in the first
enclosing plate 700, serving to reduce a temperature of
the housing 100 and prevent the housing 100 from scald-
ing a user.

[0031] The first enclosing plate 700 may be formed as
one piece. In an exemplary embodiment of the present
disclosure, the first enclosing plate 700 may be directly
processed and formed by a piece of plate material. No
connection structure is provided inside the first enclosing
plate 700 to relatively lower a difficulty in processing the
first enclosing plate 700. Meanwhile, providing no con-
nection structure inside the first enclosing plate 700 of the
integrated structure can also enable structural strength of
the first enclosing plate 700 to be more satisfactory and
the first enclosing plate 700 to be more stable and reliable
during use.

[0032] The second enclosing plate 800 may also be
disposed in the housing 100. The second enclosing plate
800 has a second inner cavity 120. The second inner
cavity 120 of the second enclosing plate 800 may serve
as a cooking cavity of the cooking appliance. The second
inner cavity 120 of the second enclosing plate 800 may be
configured to place a to-be-cooked food material. There-
fore, the second enclosing plate 800 may be constructed
as atleast part of the inner wall of the cooking cavity of the
cooking appliance of the present disclosure. The to-be-
cooked food material can be placed in the second inner
cavity 120 of the second enclosing plate 800 for cooking
by disposing the second enclosing plate 800 in the hous-
ing 100. The to-be-cooked food material needs to be
heated during the cooking process. In this case, the
second enclosing plate 800 can isolate at least part of
the heat generated during the cooking process in the
second enclosing plate 800, to reduce the temperature of
the housing 100 and prevent the housing 100 from scald-
ing the user.

[0033] The second enclosing plate 800 may be formed
asone piece. Inan exemplary embodiment of the present
disclosure, the second enclosing plate 800 may be di-
rectly processed and formed by a piece of plate material.
No connection structure is provided inside the second
enclosing plate 800 to relatively lower a difficulty in pro-
cessing the second enclosing plate 800. Meanwhile,
providing no connection structure inside the second en-
closing plate 800 of the integrated structure can also
enable structural strength of the second enclosing plate
800 to be more satisfactory and the second enclosing
plate 800 to be more stable and reliable during use.
[0034] The partition plate 200 is disposed between the
first enclosing plate 700 and the second enclosing plate
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800. The partition plate 200 is configured to separate the
first inner cavity 110 in the first enclosing plate 700 from
the second inner cavity 120 in the second enclosing plate
800. Each of the first inner cavity 110 and the second
inner cavity 120 is configured to place the to-be-cooked
food material. Different types of food materials may be
placed in the first inner cavity 110 and the second inner
cavity 120, and therefore the different types of food
materials may be cooked in each of the first inner cavity
110 and the second inner cavity 120. The partition plate
200 can prevent the different types of food materials from
affecting each other during the cooking process. In addi-
tion, it should be understood that a same type of food
materials may also be placed in each of the first inner
cavity 110 and the second inner cavity 120, to prevent the
food materials from being stacked in one inner cavity
simultaneously. In this way, the food materials dispersed
in each of the first inner cavity 110 and the second inner
cavity 120 can be heated more fully, to improve cooking
efficiency of the cooking appliance of the present disclo-
sure.

[0035] In an exemplary embodiment of the present
disclosure, the partition plate 200 may be configured to
provide a mounting base for the first enclosing plate 700
and the second enclosing plate 800. The first enclosing
plate 700 and the second enclosing plate 800 may be
connected to two opposite sides of the partition plate 200
respectively, to enable the first enclosing plate 700 and
the second enclosing plate 800 to be fixed at the partition
plate 200. The partition plate 200 may be connected to an
inner wall of the housing 100, and the first enclosing plate
700 and the second enclosing plate 800 may thus be
arranged in the housing 100. The first enclosing plate 700
and the second enclosing plate 800 may be processed
separately. Therefore, a size of the first enclosing plate
700 and a size of the second enclosing plate 800 may be
set as desired. As such, a volume of the first inner cavity
110 in the first enclosing plate 700 and a volume of the
second inner cavity 120 in the second enclosing plate 800
may be set as desired. As a result, the structural arrange-
ment of the cooking appliance of the present disclosure is
more flexible.

[0036] The heating assembly may be disposed in the
housing 100. The housing 100 is configured to provide a
mounting base for the heating assembly. The heating
assembly may be configured to heat the first inner cavity
110 and the second inner cavity 120, and the food ma-
terials placed in the first inner cavity 110 and the second
inner cavity 120 thus can be heated. In this way, the
purpose of cooking the food materials is achieved. In
other embodiments of the present disclosure, the heating
assembly may also be configured to heat the first inner
cavity 110 or the second inner cavity 120 separately.
When the to-be-cooked food material is placed in the
first inner cavity 110 or the second inner cavity 120, the
heating assembly may be configured to heat the food
material in the first inner cavity 110 or the food material in
the second inner cavity 120 separately, to achieve the
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purpose of reducing energy consumption of the cooking
appliance of the present disclosure.

[0037] In the cooking appliance according to the em-
bodiment of the present disclosure, the first enclosing
plate 700 and the second enclosing plate 800 are dis-
posed in the housing 100; the partition plate 200 is also
disposed in the housing 100 and configured to separate
the first inner cavity 110 of the first enclosing plate 700
from the second inner cavity 120 of the second enclosing
plate 800; and the food material may be placed in the first
inner cavity 110 and/or the second inner cavity 120, and
the heating assembly may be configured to heat the first
inner cavity 110 and/or the second inner cavity 120 for the
object of cooking the food material. The heat generated
by the heating assembly can be concentrated in the first
enclosing plate 700 and the second enclosing plate 800
by providing the first enclosing plate 700 and the second
enclosing plate 800, to allow for the higher efficiency of
cooking the food material. Meanwhile, the first enclosing
plate 700 and the second enclosing plate 800 can also
preventthe heatin the firstinner cavity 110 and the heatin
the second inner cavity 120 from being directly trans-
ferred to the housing 100, to prevent the excessively high
surface temperature of the housing 100 and scalding the
user. When there is a need for a difference between the
volumes of the first inner cavity 110 and the second inner
cavity 120 of the cooking appliance, the volumes of the
firstinner cavity 110 and the second inner cavity 120 may
be set as desired by setting different dimensions of the
first enclosing plate 700 and the second enclosing plate
800. Such a preparation process is less complicated
compared with the integrated enclosing plate.

[0038] In some embodiments, the partition plate 200
may also be formed as a heat insulation member, and a
heat insulation cavity may be disposed inside the parti-
tion plate 200. The heat insulation cavity may be filled
with a heat insulation portion 210. The heat insulation
portion 210 may be specifically made of a mica sheet, and
therefore the partition plate 200 has good heat insulation
performance. As aresult, the firstinner cavity 110 and the
second inner cavity 120 may be separated indepen-
dently, to avoid an interaction between the heat in the
first inner cavity 110 and the heat in the second inner
cavity 120.

[0039] In some implementations, in order to allow the
to-be-cooked food material to be taken in and out of the
housing 100, the housing 100 of the present disclosure
may have a first opening and a second opening. The first
opening corresponds to the first inner cavity 110 of the
first enclosing plate 700. The to-be-cooked food material
may be placed in the first inner cavity 110 of the first
enclosing plate 700 through the first opening or may be
taken out of the first inner cavity 110 of the first enclosing
plate 700 through the first opening. The first opening may
be opened and closed. Therefore, when the to-be-
cooked food material is cooked in the first inner cavity
110 of the first enclosing plate 700, the first opening may
be closed to close the first inner cavity 110 of the first
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enclosing plate 700 to cook the food material.

[0040] The secondopening corresponds to the second
inner cavity 120 of the second enclosing plate 800. The
to-be-cooked food material may be placed in the second
inner cavity 120 of the second enclosing plate 800
through the second opening or may be taken out from
the second inner cavity 120 of the second enclosing plate
800 through the second opening. The second opening
may be opened and closed. Therefore, when the to-be-
cooked food material is cooked in the second inner cavity
120 of the second enclosing plate 800, the second open-
ing may be closed to close the second inner cavity 120 of
the second enclosing plate 800 to cook the food material.
[0041] When the first opening and the second opening
are defined at the housing 100, the first enclosing plate
700 and the second enclosing plate 800 need to have
openings corresponding to the first opening and the
second opening respectively. As a result, the food ma-
terialmay be taken in and out of the firstinner cavity 110 of
the first enclosing plate 700 and the second inner cavity
120 of the second enclosing plate 800. Therefore, the first
enclosing plate 700 may include a first plate body 710, a
second plate body 720, and a third plate body 730. The
second plate body 720 and the third plate body 730 may
be connected to two sides of the first plate body 710
respectively, and bent towards the first plate body 710. As
such, the first enclosing plate 700 has a three-sided
structure. The first enclosing plate 700 has an opening
at a side of the first enclosing plate 700 opposite to the
first plate body 710. The opening may correspond to the
firstopening of the housing 100, to allow the food material
in the first inner cavity 110 of the first enclosing plate 700
to be taken in and out.

[0042] The first plate body 710, the second plate body
720, and the third plate body 730 may be formed as one
piece, and therefore the first enclosing plate 700 is
formed as one piece as a whole. In an exemplary embo-
diment of the present disclosure, a plate member may be
bent attwo sides through a sheet metal process. The bent
parts at the two sides of the plate member are the second
plate body 720 and the third plate body 730 respectively,
and a middle part of the plate member is the first plate
body 710. Therefore, the first enclosing plate 700 may be
made of a metal material, and specifically, an aluminum-
plated cold-rolled steel plate may be used and thus can
be easily bent to form the three-sided structure of the first
enclosing plate 700. In addition, using the aluminum-
plated cold-rolled steel plate may also enable an inner
wall of the first enclosing plate 700 to function by reflect-
ing heat radiation. During the cooking process of the food
material in the first inner cavity 110 of the first enclosing
plate 700, the inner wall of the first enclosing plate 700 is
configured to concentrate the heat in the first inner cavity
110.

[0043] In some implementations, in order to enable
more stable and reliable connection between the partition
plate 200 and the first enclosing plate 700, the partition
plate 200 may be configured to be connected to the first
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plate body 710, the second plate body 720, and the third
plate body 730 of the first enclosing plate 700. As such,
the partition plate 200 is connected to the plurality of parts
of the first enclosing plate 700. As a result, the partition
plate 200 is stable and reliable.

[0044] In an exemplary embodiment of the present
disclosure, the partition plate 200 may have end surfaces
connected to the first plate body 710, the second plate
body 720, and the third plate body 730, at edges of the
partition plate 200. As such, the three sides of the parti-
tion plate 200 are connected to the first plate body 710,
the second plate body 720, and the third plate body 730
respectively, to enable the plurality of connections be-
tween the partition plate 200 and the first enclosing plate
700. In this way, the partition plate 200 can remain stable.
[0045] The second enclosing plate 800 may include a
fourth plate body 810, a fifth plate body 820, and a sixth
plate body 830. The fifth plate body 820 and the sixth
plate body 830 may be connected to two sides of the
fourth plate body 810 respectively, and bent towards the
fourth plate body 810. As such, the second enclosing
plate 800 is a three-sided structure. The second enclos-
ing plate 800 has an opening at a side of the second
enclosing plate 800 opposite to the fourth plate body 810.
The opening may correspond to the first opening of the
housing 100, to allow the food material in the second
inner cavity 120 of the second enclosing plate 800 to be
taken in and out.

[0046] The fourth plate body 810, the fifth plate body
820, and the sixth plate body 830 may be formed as one
piece, and therefore the second enclosing plate 800 is
formed as one piece as a whole. In an exemplary embo-
diment of the present disclosure, a plate member may be
bent on two sides through a sheet metal process. The
bent parts at the two sides of the plate member are the
fifth plate body 820 and the sixth plate body 830 respec-
tively, and a middle part of the plate member is the fourth
plate body 810. Therefore, the second enclosing plate
800 may be made of a metal material, and specifically, an
aluminum-plated cold-rolled steel plate may be used and
thus can be easily bent to form the three-sided structure
of the second enclosing plate 800. In addition, using the
aluminum-plated cold-rolled steel plate may also enable
aninnerwall of the second enclosing plate 800 to function
by reflecting heat radiation. During the cooking process
of the food material in the second inner cavity 120 of the
second enclosing plate 800, the inner wall of the second
enclosing plate 800 is configured to concentrate the heat
in the second inner cavity 120.

[0047] In some implementations, in order to enable
more stable and reliable connection between the partition
plate 200 and the second enclosing plate 800, the parti-
tion plate 200 may be configured to be connected to the
fourth plate body 810, the fifth plate body 820, and the
sixth plate body 830 of the second enclosing plate 800.
As such, the partition plate 200 is connected to the
plurality of parts of the second enclosing plate 800. As
a result, the partition plate 200 is stable and reliable.
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[0048] In an exemplary embodiment of the present
disclosure, the partition plate 200 may have end surfaces
connected to the fourth plate body 810, the fifth plate
body 820, and the sixth plate body 830, at edges of the
partition plate 200. As such, the three sides of the parti-
tion plate 200 are connected to the fourth plate body 810,
the fifth plate body 820, and the sixth plate body 830
respectively, to enable the plurality of connections be-
tween the partition plate 200 and the second enclosing
plate 800. In this way, the partition plate 200 can remain
stable.

[0049] It should be noted that in some implementa-
tions, the first inner cavity 110 of the first enclosing plate
700 may be stacked to the second inner cavity 120 of the
second enclosing plate 800. The first inner cavity 110 of
the first enclosing plate 700 and the second inner cavity
120 of the second enclosing plate 800 are arranged up
and down. The to-be-cooked food material in the first
inner cavity 110 may be placed on the partition plate 200.
As such, the partition plate 200 also serves a purpose of
carrying the to-be-cooked food material. Therefore, when
the partition plate 200 is connected to the first plate body
710, the second plate body 720, and the third plate body
730 simultaneously, the plurality of edge parts of the
partition plate 200 can be supported. As a result, the
partition plate 200 can remain stable while the food
material is placed on the partition plate 200. In addition,
the partition plate 200 can also be balanced to prevent the
food material placed on the partition plate 200 from
tipping over.

[0050] In an exemplary embodiment of the present
disclosure, in order to connect the partition plate 200 to
the first plate body 710, the second plate body 720, the
third plate body 730, the fourth plate body 810, the fifth
plate body 820, and the sixth plate body 830, the partition
plate 200 and the plurality of plate bodies described
above may be fixed through welding or riveting.

[0051] In some implementations, in order to prevent
the interaction between the to-be-cooked food material in
the first inner cavity 110 of the first enclosing plate 700
and the to-be-cooked food material in the second inner
cavity 120 of the second enclosing plate 800, the partition
plate 200 may be configured to be sealingly connected to
the first plate body 710, the second plate body 720, the
third plate body 730, the fourth plate body 810, the fifth
plate body 820, and the sixth plate body 830, to enable
the first inner cavity 110 of the first enclosing plate 700
and the second inner cavity 120 of the second enclosing
plate 800 to be completely separated from each other. As
such, a smell and grease that are generated by the food
material cooked in the firstinner cavity 110 do not escape
into the second inner cavity 120, and a smell and grease
that are generated by the food material cooked in the
second inner cavity 120 do not escape into the first inner
cavity 110.

[0052] Insomeimplementations, in order that the heat
in the first enclosing plate 700 can be further concen-
trated in the first enclosing plate 700 and the heat in the
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second enclosing plate 800 can be further concentrated
in the second enclosing plate 800, during the cooking
process of the food material placed in the first inner cavity
110 of the first enclosing plate 700 and the food material
placed in the second inner cavity 120 of the second
enclosing plate 800, the cooking appliance of the present
disclosure may be further provided with a top plate 740
and a bottom plate 840. The top plate 740 and the bottom
plate 840 may be disposed at the first enclosing plate 700
and the second enclosing plate 800 respectively. The top
plate 740 and the bottom plate 840 may be configured to
block a top side of the first enclosing plate 700 and a
bottom side of the second enclosing plate 800 respec-
tively, to enable the heat in the first enclosing plate 700
and the heat in the second enclosing plate 800 to be at
least partially isolated in the first enclosing plate 700 and
the second enclosing plate 800 respectively. Thus, the
heat in the first enclosing plate 700 and the heat in the
second enclosing plate 800 can be prevented from being
directly transferred to the housing 100 during the cooking
process. In this way, the housing 100 can maintain a
relatively low temperature to avoid the high temperature
of the housing 100 and scalding the user.

[0053] The top plate 740 and the bottom plate 840 may
be fixed to the first enclosing plate 700 and the second
enclosing plate 800 through welding or riveting respec-
tively. In an exemplary embodiment of the present dis-
closure, the top plate 740 is connected to an end surface
of the top side of each of the first plate body 710, the
second plate body 720, and the third plate body 730 of the
firstenclosing plate 700. A connection effect between the
top plate 740 and the first enclosing plate 700 is stable
and reliable with the top plate 740 connected to the first
plate body 710, the second plate body 720, and the third
plate body 730 simultaneously. In addition, structural
stability of the first plate body 710, the second plate body
720 and the third plate body 730 can also be enhanced
with the top plate 740 connected to the first plate body
710, the second plate body 720, and the third plate body
730 simultaneously.

[0054] The bottom plate 840 may be connected to an
end surface of the bottom side of each of the fourth plate
body 810, the fifth plate body 820, and the sixth plate body
830 of the second enclosing plate 800. a connection
effect between the bottom plate 840 and the second
enclosing plate 800 is stable and reliable with the bottom
plate 840 connected to the fourth plate body 810 the fifth
plate body 820, and the sixth plate body 830 simulta-
neously. In addition, structural stability of the fourth plate
body 810, the fifth plate body 820, and the sixth plate body
830 can also be enhanced with the bottom plate 840
connected to the fourth plate body 810 the fifth plate body
820, and the sixth plate body 830 simultaneously.
[0055] The top plate 740 and the bottom plate 840 may
also be made of a metal plate, and specifically an alumi-
num-plated cold-rolled steel plate may be used. As such,
the top plate 740 and the bottom plate 840 have a pre-
determined structural strength while reflecting the heat
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radiation in the first enclosing plate 700 and the heat
radiation in the second enclosing plate 800 respectively.
As aresult, the heatin the firstenclosing plate 700 and the
heat in the second enclosing plate 800 can be further
concentrated in the enclosing plate 700 and the second
enclosing plate 800 respectively.

[0056] In addition, it should be noted that when the
bottom plate 840 is disposed in the housing 100, the
bottom plate 840 may serve as a bottom wall of the
second inner cavity 120 of the second enclosing plate
800, and the bottom plate 840 may also serve to carry the
to-be-cooked food material placed in the second inner
cavity 120.

[0057] In some implementations, in order to allow at
least some other components of the cooking appliance of
the present disclosure to be mounted in the housing 100,
a predetermined gap may be defined between the first
enclosing plate 700 and the second enclosing plate 800
and the housing 100. In an exemplary embodiment of the
present disclosure, a gap between an outer plate surface
of the first enclosing plate 700 and the housing 100 and a
gap between an outer plate surface of the second en-
closing plate 800 and the housing 100 can serve for a
mounting of the at least some other components of the
cooking appliance. In this way, the components of the
cooking appliance may be provided in the housing 100 to
protect the components of the cooking appliance.
[0058] It should be understood that the gap between
the first enclosing plate 700 and the housing 100 and the
gap between the second enclosing plate 800 and the
housing 100 can also allow the first enclosing plate 700
and the second enclosing plate 800 not to be in direct
contact with the inner wall of the housing 100. The gap
between the first enclosing plate 700 and the housing 100
and the gap between the second enclosing plate 800 and
the housing 100 can achieve the purpose of at least
partially blocking the heat in the first enclosing plate
700 and the heat in the second enclosing plate 800,
preventing the heat in the first enclosing plate 700 and
the heat in the second enclosing plate 800 from being
directly transferred to the housing 100 through the first
enclosing plate 700 and the second enclosing plate 800.
In this way, the surface of the housing 100 can maintain a
relatively low temperature. In other embodiments of the
present disclosure, in order to further prevent the heat in
the first enclosing plate 700 and the heat in the second
enclosing plate 800 from being transferred to the housing
100, a heat insulation layer may be provided on each of
the outer plate surface of the first enclosing plate 700 and
the outer plate surface of the second enclosing plate 800
and the inner wall of the housing 100. In an exemplary
embodiment of the present disclosure, the heatinsulation
layer may be made of a material with weak thermal
conductivity. As such, the heat can be further concen-
trated in the first enclosing plate 700 and the second
enclosing plate 800.

[0059] In addition, the top plate 740 and the bottom
plate 840 of the present disclosure each may also have a
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predetermined gap with an inner wall of the housing 100.
The gap between the top plate 740 and the housing 100
and the gap between the bottom plate 840 and the
housing 100 may also serve for a mounting of at least
some of the components of the cooking appliance, to
have alarger space in the housing 100 for the mounting of
the components. Accordingly, in the cooking appliance, a
heating assembly with stronger performance may be
used and more components may be mounted. In this
way, the cooking appliance can have stronger heating
performance and can achieve more functions to improve
user experience.

[0060] In some implementations, in order to enable
better structural strength of the first enclosing plate
700 and better structural strength of the second enclos-
ing plate 800 of the present disclosure, the cooking
appliance of the present disclosure may also be provided
with a door post 900. When the first enclosing plate 700
and the second enclosing plate 800 each has three-panel
structures, the door post 900 may be connected to the
second plate body 720 and the third plate body 730 of the
first enclosing plate 700, and is located at a side of the
second plate body 720 facing away from the first plate
body 710 and a side of the third plate body 730 facing
away from the first plate body 710. The door post 900 may
also be connected to the fifth plate body 820 and the sixth
plate body 830 of the second enclosing plate 800, and is
located at a side of the fifth plate body 820 facing away
from the fourth plate body 810 and a side of the sixth plate
body 830 facing away from the fourth plate body 810.
After the door post 900 is connected to the second plate
body 720 and the third plate body 730 of the first enclos-
ing plate 700, and the fifth plate body 820 and the sixth
plate body 830 of the second enclosing plate 800, the
door post 900 can enhance the structural strength of the
first enclosing plate 700 and structural strength of the
second enclosing plate 800. In addition, a side edge of
the partition plate 200 facing away from the first plate
body 710 of the first enclosing plate 700 and the fourth
plate body 810 of the second enclosing plate 800 may
also be connected to the door post 900. Therefore, the
door post 900 can serve to fix the partition plate 200.
Thus, a connection effect between the partition plate 200
and the first enclosing plate 700 and a connection effect
between the partition plate 200 and the second enclosing
plate 800 is more reliable.

[0061] The bottom plate 840 and the top plate 740 may
also be arranged to be connected to the door post 900. In
an exemplary embodiment of the present disclosure, the
bottom plate 840 and the top plate 740 may be connected
to two ends of the door post 900 respectively. Thus, the
bottom plate 840 and the top plate 740 each are fixed. In
practice, during assembling of the first enclosing plate
700 and the second enclosing plate 800, the bottom plate
840 and the top plate 740 may be fixed to the door post
900 to achieve a positioning of the bottom plate 840 and a
positioning of the top plate 740, and subsequently the
bottom plate 840 and the top plate 740, through welding
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or riveting, are connected to the second enclosing plate
800 and the first enclosing plate 700 respectively.
[0062] In addition, it should be noted that when the first
enclosing plate 700 and the second enclosing plate 800
each has the three-panel structures to form the openings,
the first opening and the second opening of the housing
100 correspond to the opening of the first enclosing plate
700 and the opening of the second enclosing plate 800.
Therefore, the door post 900 is also located at the first
opening and the second opening of the housing 100, and
apart ofthe housing 100 located at the firstopeningand a
part of the housing 100 located at the second opening
may also be connected to the door post 900. As such, the
door post 900 can serve to fix the first enclosing plate 700
and the second enclosing plate 800 to the housing 100.
As a result, structural stability among the first enclosing
plate 700, the second enclosing plate 800, and the hous-
ing 100 is more satisfactory.

[0063] Insomeimplementations, in order to enable the
heating assembly to heat the first inner cavity 110 of the
first enclosing plate 700 and the second inner cavity 120
of the second enclosing plate 800 simultaneously, or to
heat the first inner cavity 110 of the first enclosing plate
700 and the second inner cavity 120 of the second
enclosing plate 800 separately, the heating assembly
of the present disclosure may include a first heating
portion 300 and a second heating portion 400.

[0064] The housing 100 is configured to provide a
mounting base for the first heating portion 300 and the
second heating portion 400, to allow each of the first
heating portion 300 and the second heating portion
400 to be disposed at on the housing 100. The first
heating portion 300 may be configured to heat the first
inner cavity 110. Thus, the food material placed in the first
inner cavity 110 can be heated to achieve the purpose of
cooking the food material placed in the first inner cavity
110. The second heating portion 400 may be configured
to heat the second inner cavity 120. Thus, the food
material placed in the second inner cavity 120 is heated
to achieve the purpose of cooking the food material
placed in the second inner cavity 120.

[0065] The first heating portion 300 may be configured
to control a temperature in the first inner cavity 110 to
enable the temperature in the first inner cavity 110 to be
variable. Different types of food materials may have
different cooking temperature requirements when placed
in the first inner cavity 110. In this case, the first heating
portion 300 can control the temperature in the first inner
cavity 110 to reach a temperature that is most suitable for
the cooking of the food material placed in the first inner
cavity 110, to allow for better cooking effect of the food
material. In addition, the second heating portion 400 may
be configured to control a temperature in the second
inner cavity 120 to enable the temperature in the second
inner cavity 120 to be variable. Different types of food
materials may have different cooking temperature re-
quirements when placed in the second inner cavity
120. In this case, The second heating portion 400 can
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control the temperature in the second inner cavity 120 to
reach a temperature that is most suitable for the cooking
of the food material placed in the second inner cavity 120,
so that the cooking effect of the food is better.

[0066] The first heating portion 300 and the second
heating portion 400 are configured to control the tem-
perature of the first inner cavity 110 and the temperature
of the second inner cavity 120 respectively, and the first
inner cavity 110 and the second inner cavity 120 are
separated and independent from each other. As a resullt,
the first heating portion 300 and the second heating
portion 400 can heat the food material in the first inner
cavity 110 and the food material in the second inner cavity
120 respectively, and the temperature of the first inner
cavity 110 and the temperature of the second inner cavity
120 can be adjusted to a temperature suitable for cooking
different food materials. In an exemplary embodiment of
the present disclosure, food materials with different cook-
ing requirements may be placed in the first inner cavity
110 and the second inner cavity 120 respectively and
cooked simultaneously to improve the cooking efficiency
of the cooking appliance of the present disclosure.
[0067] In some implementations, the first heating por-
tion 300 of the present disclosure may include a first fan
310 and a heat generation member 320. The first heat
generation member 320 may be disposed at a top of the
first inner cavity 110. The first fan 310 may also be
disposed at the top of the first inner cavity 110. The first
heat generation member 320 may generate heat after
being powered on to heat air in the first inner cavity 110.
The first fan 310 has an air outflowing direction towards
the firstinner cavity 110. The first fan 310 may configured
to blow the air heated by the first heat generation member
320 towards the food material in the first inner cavity 110
when the to-be-cooked food material is placed in the first
inner cavity 110, to allow hot gas in the first inner cavity
110 to be in contact with the food material placed in the
firstinner cavity 110 continuously. The hot air can heat the
food material, and therefore the moisture and the grease
in the food material are precipitated. An air force gener-
ated by the first fan 310 may dry the moisture and the
grease on a surface of the food material, to achieve the
purpose of air frying the food material. When each of the
first fan 310 and the first heat generation member 320 is
disposed at the top of the first inner cavity 110 of the first
enclosing plate 700, the first fan 310 and the first heat
generation member 320 may be arranged relatively close
to each other. In this case, the first fan 310 can quickly
blow hot gas generated by the first heat generation
member 320 to the to-be-cooked food material in the first
inner cavity 110.

[0068] In an exemplary embodiment of the present
disclosure, when the first fan 310 and the first heat gen-
eration member 320 are both disposed at the top of the
first inner cavity 110, the first heat generation member
320 is disposed at an air outflowing side of the first fan
310, and the first inner cavity 110 has a first containing
portion configured to place a food material. the first heat
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generation member 320 is opposite to the first containing
portion in the first inner cavity 110, and the first fan 310
has an air outflowing direction towards the first heat
generation member 320 and the first containing portion.
As such, the first fan 310 can blow the hot air generated
by the first heat generation member 320 to the first
containing portion. Thus, the hot air is in contact with
the food material placed on the first containing portion, to
achieve the purpose of cooking the food material.
[0069] In some implementations, the second heating
portion 400 of the present disclosure may include a
second fan 410 and a second heat generation member
420. The second heat generation member 420 may be
disposed at a bottom of the second inner cavity 120, and
the second fan 410 may be disposed at a side portion of
the second inner cavity 120. As such, the second fan 410
and the second heat generation member 420 may be
arranged at different positions of the second inner cavity
120, preventing the second fan 410 and the second heat
generation member 420 from being concentrated at one
position in the second inner cavity 120. In this way, the
mounting of the second fan 410 and the second heat
generation member 420 is more reasonable and com-
pact. Specifically, a space in a height direction of the
housing 100 occupied by the second heat generation
member 400 can be reduced, to enable a relatively lower
height of the cooking appliance of the present disclosure.
[0070] The second heat generation member 420 may
be configured to heat air in the second inner cavity 120, to
increase a temperature in the second inner cavity 120,
and thus to heat a food material placed in the second
inner cavity 120. After the food material in the second
inner cavity 120 is heated, the moisture and the grease
inside the food material may be precipitated. The second
fan 410 may have an air outflowing direction towards the
food material placed in the second inner cavity 120. As
such, an air force generated by the second fan 410 can
blow off the grease and the moisture precipitated from the
food material placed in the second inner cavity 120. In this
way, the grease and the moisture precipitated from the
food material are separated from the food material, to
achieve the purpose of air frying the food material.
[0071] In an exemplary embodiment of the present
disclosure, the second inner cavity 120 has a second
containing portion configured to place a food material.
After the food material is placed in the second containing
portion, it may be stacked to a predetermined height.
After the second fan 410 is disposed at the side portion of
the second inner cavity 120, the air force generated by
the second fan 410 may have a direction parallel to the
bottom of the second inner cavity 120. As such, the
second fan 410 can blow air to the side portion of the
food material placed on the second containing portion. In
this way, the purpose of separating the grease and the
moisture precipitated from the surface of the food mate-
rial from the food material can also be achieved. In other
embodiments of the present disclosure, the second heat
generation member420 and the second fan 410 may also
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be arranged at the side portion of the second inner cavity
120 simultaneously. In this way, the purpose of heating
the food and separating the grease and the moisture of
the food material from the food material can also be
achieved.

[0072] In some implementations, in order to achieve a
better heating effect on the food material in the second
inner cavity 120, the second heating portion 400 may
further include a third heat generation member 430. The
third heat generation member 430 may also be disposed
inthe second inner cavity 120 and located at the top of the
second inner cavity 120. As such, the second heat gen-
eration member 420 and the third heat generation mem-
ber 430 may be both disposed in the second inner cavity
120 and opposite to each other. When the food material is
placed in the second containing portion of the second
inner cavity 120, the second heat generation member
420 can mainly heat a bottom side of the food material,
and the third heat generation member 430 can mainly
heat a top side of the food material. In this way, the food
may be heated in a plurality of directions, and the tem-
perature in the second inner cavity 120 can more effi-
ciently reach the temperature required for cooking the
food material by providing the second heat generation
member 420 and the third heat generation member 430.
[0073] It should be understood that when the to-be-
cooked food material needs to maintain a predetermined
amount of moisture and grease, the food material may be
placed in the second inner cavity 120, and the second fan
410 may be turned off. The second heat generation
member 420 and the third heat generation member
430 may be configured to evenly heat a plurality of parts
ofthe food material in the second inner cavity 120 through
heatradiation. In this way, the cooking of the food material
can be accomplished, and the food can maintain a pre-
determined amount of moisture.

[0074] Inaddition, itshould also be understood that the
firstfan 310 mentioned above may be disposed in the gap
between the first enclosing plate 700 and the housing 100
orthe gap between the top plate 740 and the housing 100.
Accordingly, the top plate 740 may have an air outlet
corresponding to the air outflowing side of the firstfan 310
when the first fan 310 is disposed in the gap between the
top plate 740 and the housing 100, to allow the airflow
generated by the firstfan 310 to be introduced into the first
inner cavity 110 through the air outlet of the top plate 740.
When the first fan 310 is disposed between the first
enclosing plate 700 and the housing 100, the first en-
closing plate 700 may have an air outlet corresponding to
the air outflowing side of the first fan 310, to allow the
airflow generated by the first fan 310 to be introduced the
first inner cavity 110 through the air outlet of the first
enclosing plate 700.

[0075] The second fan 410 may be disposed in the gap
between the second enclosing plate 800 and the housing
100. Therefore, the second enclosing plate 800 may
have an air outlet corresponding to the air outflowing
side of the second fan 410, to allow airflow generated
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by the second fan 410 to be introduced into the second
inner cavity 120 through the air outlet of the second
enclosing plate 800.

[0076] In some implementations, a projection of the
first enclosing plate 700 on the partition plate 200 may be
afirst projection, and a projection of the second enclosing
plate 800 on the partition plate 200 may be a second
projection. The second projection may have an area
smaller than an area of the first projection. As such, an
area of a region enclosed by the second enclosing plate
800 on the partition plate 200 is smaller than an area of a
region enclosed by the first enclosing plate 700 on the
partition plate 200. Thus, the partition plate 200 is at least
partially located outside the second inner cavity 120 at a
side of the partition plate 200 facing towards the second
enclosing plate 800. In this way, the region may be
partially used for mountings of relevant components of
the second heating portion 400, to reduce a protrusion of
the housing surface of the cooking appliance of the
present disclosure. As a result, the structure of the cook-
ing appliance is more aesthetically pleasing and com-
pact.

[0077] Insomeimplementations, the first heat genera-
tion member 320, the second heat generation member
420, and the third heat generation member 430 may be at
least one of a metal heat generation tube, a quartz heat
generation tube, a metal heat generation wire, a light
wave tube, and an electromagnetic heating portion. In an
exemplary embodiment of the present disclosure, when
the first heat generation member 320, the second heat
generation member 420, and the third heat generation
member 430 are metal heat generation tubes, the first
heat generation member 320, the second heat genera-
tion member 420, and the third heat generation member
430 are connected to a power supply, and therefore the
first heat generation member 320, the second heat gen-
eration member 420 and the third heat generation mem-
ber 430 can generate heat after being powered on.
[0078] When the firstheatgeneration member 320, the
second heat generation member 420, and the third heat
generation member 430 are light wave tubes, the light
wave tubes also generate light after being powered on
and heated. As such, it is easier for a user to know
whether the first heat generation member 320, the sec-
ond heat generation member 420 and the third heat
generation member 430 are powered on and heated,
in order that the user can determine a cooking condition
of the food material in the first inner cavity 110 and a
cooking condition of the food material in the second inner
cavity 120.

[0079] The first heat generation member 320, the sec-
ond heat generation member 420, and the third heat
generation member 430 each may have a spiral struc-
ture. In an exemplary embodiment of the present disclo-
sure, the first heat generation member 320 spirally ex-
tends from a center of a top wall of the firstinner cavity 110
along an outer side of the top wall of the first inner cavity
110. In this way, the first heat generation members 320
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may be evenly arranged at the top of the first inner cavity
110. Thus, the heat generated by the first heat generation
member 320 can be evenly spread in various parts of the
firstinner cavity 110, allowing the food material placed in
the first inner cavity 110 to be evenly heated.

[0080] The second heat generation member 420 may
spirally extends from a center of a top wall of the second
inner cavity 120 towards an outer side of the top wall of
the second inner cavity 120. The third heat generation
member 430 may spirally extends from a center of a
bottom wall of the second inner cavity 120 towards an
outer side of the bottom wall of the second inner cavity
120. As such, the second heat generation members 420
and the third heat generation members 430 may be
evenly arranged in the second inner cavity 120. Thus,
the heat generated by the second heat generation mem-
ber 420 and the heat generated by the third heat gen-
eration member 430 can be evenly spread in the second
inner cavity 120.

[0081] In some implementations, the first fan 310 and
the second fan 410 of the present disclosure may be at
least one of a centrifugal fan and an axial flow fan. When
the first fan 310 and the second fan 410 are axial flow
fans, the firstfan 310 may have an axial direction towards
the food material in the first inner cavity 110, and the
second fan 410 may have an axial direction towards the
food material in the second inner cavity 120. As such, the
air force generated by the first fan 310 and the air force
generated by the second fan 410 can directly act on the
food material in the first inner cavity 110 and the food
material in the second inner cavity 120 respectively.
[0082] When the first fan 310 and the second fan 410
are centrifugal fans, hot air channels may be defined at
two opposite side walls of the firstinner cavity 110 and the
second inner cavity 120 respectively. The first fan 310
and the second fan 410 can circulate the hot gas in the
firstinner cavity 110 and the hot gas in the second inner
cavity 120 through the hot air channels respectively. In
this way, the purpose of allowing the air force of the first
fan 310 to act on the food material in the first inner cavity
110 and the purpose of allowing the second fan 410 to act
on the food material in the second inner cavity 120 can
also be achieved.

[0083] In some implementations, in order to facilitate
the taking in and out of the food material from the first
inner cavity 110, the cooking appliance of the present
disclosure may be further provided with a cover 600. The
cover 600 may be hinged to the housing 100, and may be
configured to enable the second opening to be opened
and closed. As such, the second opening may be opened
and closed by rotating the cover 600.

[0084] In an exemplary embodiment of the present
disclosure, the second opening of the housing 100
may be defined at a side portion of the housing 100
and located at the side portion of the second inner cavity
120. The cover 600 may be hinged to one side edge ofthe
second opening of the housing 100, which is convenient
for the food material to be taken in and out of the second
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inner cavity 120. A hinge shaft may be provided at an
edge of the second opening of the housing 100, and the
cover 600 may be arranged around the hinge shaft.
[0085] In some implementations, the cooking appli-
ance of the present disclosure may be further provided
with a liner 500. The liner 500 may be disposed in the
housing 100 and may be taken out from the housing 100.
The liner 500 may be configured to place a food material.
In an exemplary embodiment of the present disclosure,
the liner 500 may be disposed in the first inner cavity 110,
and the liner 500 has an outer shape matching a cavity
shape of the first inner cavity 110, to enable the liner 500
to make full use of the space of the first inner cavity 110,
and thus to enable a larger volume of the liner 500.
Accordingly, more food materials may be placed in the
liner 500. The liner 500 and the housing 100 are detach-
able, and therefore the liner 500 can be easily cleaned.
[0086] The cookingappliance ofthe presentdisclosure
may be further provided with a door plate 530. The door
plate 530 may be connected to a side wall of the liner 500.
The first opening of the housing 100 may be blocked by
the door plate 530 after the liner 500 is completely dis-
posed in the housing 100, to enable the liner 500 to be
closed in the first inner cavity 110 of the housing 100. In
this way, an effect of cooking the food material in the liner
500 is better. The door plate 530 is provided with a handle
520, and the user thus can easily take the liner 500 in and
out of the first inner cavity 110.

[0087] In addition, in other implementations, the outer
wall of the liner 500 of the present disclosure may also
serve as the partition plate 200. In an exemplary embodi-
ment of the present disclosure, the first inner cavity 110
and the second inner cavity 120 of the housing 100 may
be in communication with each other when the liner 500 is
not mounted in the housing 100. The liner 500 matches
the cavity shape of the firstinner cavity 110, and therefore
the outer wall of the liner 500 is attached to the inner wall
ofthe firstinner cavity 110. A bottom outer wall of the liner
500 is located between the first inner cavity 110 and the
second inner cavity 120 to separate the first inner cavity
110 from the second inner cavity 120, and thus to achieve
the purpose of enable the first inner cavity 110 and the
second inner cavity 120 to be independent of each other.
The liner 500 may be prepared by a heat conductive
member, and therefore the heat in the first inner cavity
110 and the heat in the second inner cavity 120 can be
mutually conducted through the liner 500. In other em-
bodiments of the present disclosure, the door plate 530
and the handle 520 of the liner 500 may be prepared by a
heat insulation member.

[0088] Atray 121 may be further provided in the second
inner cavity 120 of the present disclosure. The food
material heated in the second inner cavity 120 may be
placed on the tray 121, and therefore the grease and the
moisture precipitated from the food material in the sec-
ond inner cavity 120 after air frying fall onto the tray 121,
to prevent the grease and the moisture from falling onto
the various components in the second inner cavity 120.
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As aresult, it is more convenient for the user to clean the
second inner cavity 120.

[0089] Reference throughout this specification to "an
embodiment", "some embodiments", "an example", "a
specific example", or "some examples" means that a
particular feature, structure, material, or characteristic
described in connection with the embodiment or example
is included in at least one embodiment or example of the
present disclosure. The appearances of the above
phrases in various places throughout this specification
are not necessarily referring to the same embodiment or
example of the present disclosure. Moreover, the de-
scribed specific features, structures, materials or char-
acteristics may be combined in any one or more embodi-
ments or examples in a suitable manner. In addition,
different embodiments or examples described in the
specification may be combined by those skilled in the art.

Claims
1. A cooking appliance, comprising:

a housing (100);

a first enclosing plate (700) disposed in the
housing (100), the first enclosing plate (700)
having a first inner cavity (110);

a second enclosing plate (800) disposed in the
housing (100), the second enclosing plate (800)
having a second inner cavity (120);

a partition plate (200) disposed in the housing
(100), the first enclosing plate (700) and the
second enclosing plate (800) being respectively
connected to two opposite sides of the partition
plate (200), and the partition plate (200) separ-
ating the first inner cavity (110) from the second
inner cavity (120); and

a heating assembly disposed in the housing
(100), the heating assembly heating the first
inner cavity (110) and/or the second inner cavity
(120).

2. Thecooking appliance according to claim 1, wherein
a projection of the first enclosing plate (700) on the
partition plate (200) and a projection of the second
enclosing plate (800) on the partition plate (200) are
both located within the partition plate (200).

3. Thecooking appliance according to claim 2, wherein
an area of the projection of the first enclosing plate
(700) on the partition plate (200) is smaller than an
area of the projection of the second enclosing plate
(800) on the partition plate (200).

4. The cooking appliance according to any one of
claims 1 to 3, wherein the first enclosing plate
(700) comprises a first plate body (710), a second
plate body (720), and a third plate body (730), the
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second plate body (720) and the third plate body
(730) being respectively connected to two sides of
the first plate body (710), the second plate body (720)
and the third plate body (730) being bent towards the
first plate body (710), and the first plate body (710),
the second plate body (720), and the third plate body
(730) being formed as one piece.

The cooking appliance according to claim 4, wherein
the second enclosing plate (800) comprises a fourth
plate body (810), a fifth plate body (820), and a sixth
plate body (830), the fifth plate body (820) and the
sixth plate body (830) being respectively connected
to two sides of the fourth plate body (810), the fifth
plate body (820) and the sixth plate body (830) being
bent towards the fourth plate body (810), and the
fourth plate body (810), the fifth plate body (820), and
the sixth plate body (830) being formed as one piece.

The cooking appliance according to claim 5, wherein
the first plate body (710), the second plate body
(720), the third plate body (730), the fourth plate
body (810), the fifth plate body (820), and the sixth
plate body (830) each are sealingly connected to the
partition plate (200).

The cooking appliance according to claim 6, where-
in:

the cooking appliance further comprises two
door posts (900);

the second plate body (720) and the fifth plate
body (820) are arranged on one side; and

the third plate body (730) and the sixth plate
body (830) are arranged on one side;

one of the two door posts (900) is connected to a
side of the partition plate (200) facing away from
the first plate body (710) and connected to the
second plate body (720) and the fifth plate body
(820); and

the other one of the two door posts (900) is
connected to the side of the partition plate
(200) facing away from the first plate body
(710) and connected to the third plate body
(730) and the sixth plate body (830).

The cooking appliance according to any one of
claims 1 to 7, wherein the first inner cavity (110) is
stacked on a top side of the second inner cavity
(120).

The cooking appliance according to any one of
claims 1 to 8, further comprising:

a bottom plate (840) connected to a side of the
second enclosing plate (800) facing away from
the partition plate (200); and

a top plate (740) connected to a side of the first
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enclosing plate (700) facing away from the parti-
tion plate (200).

The cooking appliance according to claim 9, wherein
the first enclosing plate (700), the second enclosing
plate (800), the top plate (740), and the bottom plate
(840) each have a gap with an inner wall of the
housing (100).

The cooking appliance according to any one of
claims 1 to 10, wherein:

the cooking appliance further comprises a heat
insulation portion (220); and

the partition plate (200) has a heat insulation
cavity, the heat insulation portion (220) being
disposed in the heat insulation cavity.

The cooking appliance according to any one of
claims 1 to 11, wherein the heating assembly com-
prises:

afirst heating portion (300) heating the firstinner
cavity (110); and

a second heating portion (400) heating the sec-
ond inner cavity (120).
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